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1 orctec : lyzi:;a a s uscer.s: c n c f crcteir: in d e i o n i z e a 

water at a neutral pH range in the presence of a protease to 
give a mixture ■: f oiigcpeotides; 

chelating zinc ions wit::: the oligopeptides to give o 
z i n c - :> i i g c p e p ■ t i oe sclutior.; 

10 concentrating the zinc-ol :aopep::i oe solution and 
drying the :cueent ra te :o a powder. 

i 2. The Retried as set forth in claim 1, characterized 

/;! ....... 

/ 1 tu tnat t J we: mot parts of protein is susporoed. in d „ I 

1 1 '^ 7 e i g h t parts of de i o n i z e d water a n d p r o t e ::: 1 y z e d at p H 3 . 1 - 
6.1 for 11-12 hours in trie presence if 2-4 weight parts of 
protease to give oligopeptides, one weight part of zinc ions 
is mixed based :n 1,0 jC 'weight parts of the oligopeptide and 
ol bowed to chelate, to yield a zi nc-cl ig opept : de , ana the 

20 resulting z i no - : 1 i-gc pept i de solution is concentrated to a 
solid content of 32^31- and cried to produce zinc- 
oligopept ide powder . 



netnea as 



)rotein 



an anima^ nr- 



i in claim i, wherein th» 
vegeta b I e p r o t e i n . 
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never age , corner i s ir.g 

m, one group consisting 
fructose , a-amyiase 
e a r a t e . 
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;sea starcn ana 
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'erB^e as set 
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10 vitamin-C, ( 
vitamin-3:, 4 



tne z i n c- s ± igopept iae is mixea wii 
O.Ji-O.Oc h of vitanin-B;, 



4 , wne re :.n 
Cl-D . OS h : f 
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a-amyiase decomposed starch, and/:r 



01-C.C5 % if magnesium stje^rate, .based on the total weigh" 
of the leverage except If or water. 



6. A capsule or tablet, prepared by dehydrating the 
ziric-oligopep tide beverage of claim 4. 
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